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Name:  no signature

Person In Charge: Inspector:

Name:  Amy Jamison



15.  Food separated and protected 
This is a Priority item 
3-302.11 (A) (1-2) - Raw Animal Food- Separation, Packaging, and Segregation (P)
 - Raw Animal Food- Separation, Packaging, and Segregation (P)
Observation: Observed raw shell eggs above ready to eat food items in reach in prep table. 
The eggs were relocated to a lower shelf during inspection. It is important to separate foods in 
a ready-to-eat form from raw animal foods during storage, preparation, holding and display to 
prevent them from becoming contaminated by pathogens that may be present in or on the raw 
animal foods. The required separation is based on a succession of cooking temperatures, see 
handout refrigeration storage chart. 
3-302.11 packaged foods- packaging. Observed uncovered container of dried beans. Cover 
items to protect from contamination. Food that is inadequately packaged could become 
contaminated by microbes, dust, or chemicals introduced by products or equipment stored in 
close proximity or by persons delivering, stocking, or opening packages or overwraps.

Correct by 01/16/2021   

16.  Food contact surfaces; cleaned and sanitized 
This is a Priority Foundation item 
4-601.11 (A) - Equipment, Food-Contact Surfaces, and Utensils - Clean (Pf)
 - Equipment, Food-Contact Surfaces, and Utensils - Clean (Pf)
Observation: . Observed refried bean masher appeared discolored, however the owner 
scrubbed the utensil and the discoloration I observed was removed. Clean items thoroughly to 
prevent grime from accumulating. The objective of cleaning focuses on the need to remove 
organic matter from food- contact surfaces so that sanitization can adequately occur.

Correct by 01/23/2021  (Corrected on Site)  

47.  Food and non-food contact surfaces cleanable, properly designed, constructed, and used 
This is a Core item 
4-101.19 - Nonfood-Contact Surfaces, Material
 - Nonfood-Contact Surfaces, Material
Observation: Protective film is chipped and peeling on the shelf that stores the serving plates. 
Remove this to provide an easily cleanable surface. Reach in freezer handle is broken, no 
longer a smooth easily cleanable surface.  Equipment that is easily cleaned minimizes the 
presence of pathogenic organisms, moisture, and debris and deters the attraction of rodents 
and insects.

Correct by 01/16/2021   

49.  Non-food contact surfaces clean 
This is a Core item 
4-601.11 (B), (C) - Equipment, Food Contact Surfaces, Nonfood-Contact Surfaces, and 
Utensils, Clean
 - Equipment, Food Contact Surfaces, Nonfood-Contact Surfaces, and Utensils, Clean
Observation: – Nonfood contact surfaces shall be kept free of accumulation of food residues. 
Utensil tray has accumulated some debris and residue. Ensure these items are cleaned and 
sanitized regularly.  Cleaning focuses on the need to remove soil from nonfood contact 
surfaces so that pathogenic microorganisms will not be allowed to accumulate and insects and 
rodents will not be attracted.

Facility Name:  El Caporal
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Correct by 01/16/2021  (Corrected on Site)

Facility Name:  El Caporal
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No signatures due to COVID19

Facility Name:  El Caporal
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Food Item Food State Temperature

FOOD TEMPERATURES

VOLUNTARY CONDEMNATION
Disposed Items Disposal Method Value Comments

GENERAL COMMENTS

Total Value:  $ 0.00


